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NEW  WAYS  WITH 

SWEETPOTATOES 


People  in  the  sweetpotato  States  know  many  delicious  ways  of  fixing 
"sweets."    They  like  them  particularly  with  cured  meats  -  ham,  "bacon,  salt 
pork,  corned  "beef  -  even  with  frankfurters  or  "bologna.     They  have  found  that 
in  spite  of  its  own  sweet  flavor,  the  sweetpotato  tastes  even  better  when 
other  sweet  materials  are  added,  "brown  sugar,   sirup,  raisins,  or  marshmallows . 
The  ingenious  cook  uses  a  "cunning  hand"  in  harmonizing  flavors  with  sweet- 
potatoes  and  seldom  uses  a  precise  recipe. 

Of  course,  most  housewives  have  baked,  boiled,  mashed,  or  candied  sweet- 
potatoes.    But  they  can  be  scalloped  with  other  materials.     For  this,  boiled 
sweets  are  peeled  and  sliced,  then  put  into  a  baking  dish  with  alternate  layers 
of  sliced  apple,  crushed  pineapple,  or  raisins.     They  may  have  grated  orange 
peel  sprinkled  over  them,  or  nuts  may  be  scattered  through  the  dish  to  add 
crunchy  texture.    Another  popular  touch  is  to  place  marshmallows  over  the  top 
a  few  minutes  before  serving  time,  and  return  to  the  oven  long  enough  to  brown 
slightly. 

When  thick  slices  of  boiled,  peeled  sweetpotatoes  are  fried  in  a  small 
amount  of  fat,  they  must  be  watched  carefully  and  the  fat  kept  only  moderately 
hot,  for  the  sugar  in  the  potatoes  causes  them  to  burn  easily. 

Another  good  dish  is  sweetpotato  puff,  made  by  blending  with  mashed 
sweetpotatoes  one  or  two  eggs,  a  little  butter  and  hot  milk  and  seasoning, 
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then  "baking  in  a  moderate  oven.     Or,  this  mixture  may  "be  shaped  into  halls, 
sometimes  with  a  marshmallow  in  the  center,  and  fried  like  a  croquette  in 
deep  fat.    Sweetpotato  pie  is  similar  in  looks  and  taste  to  pumpkin  pie* 

The  deep  yellow  color  of  the  sweetpotato  is  an  indication  of  its  value 
as  a  source  of  vitamin  A.     In  this  respect  it  is  ahead  of  the  white  potato, 
"but  the  white  potato  has  other  food  value  of  its  own.     There  are  moist  and 
dry  varieties  of  sweets  "but  both  may  be  prepared  in  the  same  ways.     The  red 
or  moist  varieties  are  often  incorrectly  called  "yams." 
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